FAIL-PROOF SWEET PICKLES 
1 quart sliced dill pickles 
“2 C cider vinegar 
% C mixed pickling spices 
3 C sugar 
2 or 3 garlic buds, if desired 


Place vinegar and spices in glass con- 
tainer that can be sealed. Drop in sliced 
pickles. Pour sugar over pickles, but do 
not mix. Screw lid on and refrigerate for 
10 days. For a second batch, use the 
same liquid, adding one cup sugar. 


I’d love to hear about your kitchen 
calamities and how you handled them. 
Write to me at: Nancy’s Kitchen, Coop- 
ERATIVE FARMER, P.O. Box 26234, 
Richmond, Va. 23260. CF 
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